
Edamame
Lemon Pepper Seasoning

Labneh Mascarpone 
Labneh , Bulgarian Cheese, 
Mascarpone & Herbs Served 
with Sesame Crisps

Smoked Salmon Tarama  
Smoked Salmon, Salmon Roe 
Served with Sesame Crisps

Porcini Explosion
Porcini Custard, Balsamic Reduction  

Spicy Tuna in a Mustard Crisp 
Fresh Tuna, Avocado

Smoked Hummus & Caviar
A Classic Reimagined

Dorade Mustard Crisp
Abu Sfeir, Pickled Seaweed, Olive Oil 
Caviar 

Lobster Taco   
Lemon Jelly, Lime

Garden Salad
Seasonal Leafy Greens, Fresh 
Pistachio

Baby Gem Caesar
Brown Butter Crumble

Stracciatella Arishé
Coriander Salsa, Tomatoes

Niçoise 
Fresh Tuna, Quail Eggs, Olives

Salmon
Preserved Lemons, Citrus Shoyu

Seabream
Geranium Emulsion, Pistachio Milk

Beef Tartare 
Black Angus MB4+ with Homeland 
Flavors

Fried Potato Millefeuille
Popcorn Truffle Foam 

Calamari 
Fried Calamari, Yuzu Chili Sauce   

Chicken Pintxo
A Take on a Classic with a Crispy 
Edge 

Pan Seared Seabream
Miso Beurre-Blanc 
 

Grilled Beef
Black Angus MB4+ Tenderloin, 
Mushroom Umami 

Wagyu Katsu Sando, 
Wagyu MB5 +, Tonkatsu Sauce 

 

Grilled Seabream 
Served with Spinach, Tomatoes,
Beurre-Blanc Sauce

Australian Black Angus Tenderloin 
(MB4+)  
Served with Mashed Potato, 
Broccoli, Umami Mushroom Sauce

 

Sorbet
Mango Chile / Strawberry Balsamic / 
Chocolate / Lemon Lavender

Baked Cheesecake
Date Molasses

Chocolate Cake 
Olive Oil & Sea Salt 
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FOOD SELECTION

SNACKS (Served in 3)

NIBBLES

COLD

RAW

HOT

MAINS

SWEETS



COCKTAIL SELECTION 

Zaatar Gimlet   
Hendrick’s Gin, Lemon, Zaatar 
Cordial, Served with a Sesame 
& Zaatar Cracker

Winter Date   
Havana Rum Infused with Halewe, 
Date Syrup & Chocolate Bitters

Tomatini 
Tito’s Vodka, Lacto Tomatoes, Aged 
Vinegar & Worcestershire Espuma

Espresso Martini à la Libanaise
Vodka, Espresso, Kahlua & 
Cardamom Syrup, Finished with 
Carob Molasses and Lime

Gummy Bears     
Hendrick’s Gin, Peach & Apple Syrup, 
Lemon Juice & Foamer, Garnished 
with a Gummy Bear

Smoked Rush    
Rye Bourbon, Laphroaig 10Y, Honey 
& Ginger Syrup, Lemon Juice Finished 
with an Aromatic Stamp

Biscuit & Raha   
Tito’s Vodka, Skinos, Rose Water & 
Orange Blossom, Served with a 
Biscuit Rim

Clover Club Revival    
Hendrick’s Gin, Martini Dry, 
Raspberry Coulis, Lime Juice, 
Prosecco Garnished with Basil & 
Dried Strawberry

Chili Margarita 
Mijenta Reposado & Milagro Tequila, 
Fresh Lime, Chili & Agave Nectar
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LOWS & NOS

Rosemary Paloma 
Milagro Tequila, Lemon, Grapefruit 
Bitters, 3 Cents Pink Grapefruit Soda

Green Spritz 
Prosecco, Basil, Thyme, Lemon, 
Simple Syrup

Saketini 
Stoli Vodka, Sake, Martini Dry, Shizu 
Syrup

Virgin Sangria 
Non-Alcoholic Wine, Mixed Berries 
and Fruits, Soda

Cucumber Mint Lemonade 
Lemon, Mint, Cucumber, Simple 
Syrup

Virgin Gin Basil  
Non-Alcoholic Gin, Lemon, Simple 
Syrup, Soda

Xtra Virgin 
Organic Maple Syrup, Lemon, Olive 
Oil, Cumin, Salt, 3 Cents Ginger Beer
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ALL TAXES INCLUDED

Click To Access Our Full Selection 

Back to Main Page

BEVERAGE LIBRARY

WINE LIST

https://beihouse.vercel.app/our-menus/
https://beihouse.vercel.app/our-menus/
https://beihouse.com/menus/
https://beihouse.com/menus/beveragelibrary.pdf
https://beihouse.com/menus/Wine.pdf

